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Detection of Pork Freshness using a Novel Wirless Electronic Nose

ZHOU Hong-biao, ZHANG Yu-lin, LI Shan, XIA Yun
(Faculty of Electronic and Electrical Engineering,Huaiyin Institute of Tech.,Huaian 223003,China)
Abstract: The detecting possibility of a novel wineless electronic nose were explored for 5 different freshness pork samples, which was

designed with the STM32 and CC2430. Data processing included extracting the steady-state response after smoothing, and using principa

component analysis and probabilistic neural network to establish model for freshness recognition. The results showed that contribution rate of

the first two principal components total reached 92.79%. Classification effect is obvious and the identification rate of probabilistic neura

network model achieved 100%.
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Fig.1 The network topology structure
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Fig.2 The structure of the electric nose system
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Fig.3 The detection data by electric nose
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Table 1 Contribution rates of the components PC1-PC8

EN ¥ AR EI% Btk /%
PC1 81.45 81.45
PC2 11.34 92.79
PC3 4.86 97.65
PC4 1.25 98.90
PC5 0.48 99.38
PC6 0.25 99.53
PC7 0.16 99.79
PC8 0.05 99.84
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Fig.4 Discrimination results of the main.components
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Fig.5 The detection results after PNN network training
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Fig.6 Detection results based on PNN discrimination
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